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Brown Rice Sushi Bake

Directions:

1. Preheat oven to 375 degrees F. .

2. In a mixing bowl, combine cooled brown rice, rice vinegar, and 2 ‘9"}& l
tablespoons of the furikake seasoning and mix well. . <

3. Put rice mixture into an 8” x 8” or 9” x 9” baking dish and set aside.

4. In another mixing bowl, combine tuna or salmon, cucumber,
mayonnaise, and optional Sriracha or hot sauce, and mix well.

5. Spread the tuna or salmon mixture evenly over the rice in the
baking dish. Sprinkle with the remaining furikake seasoning.

6. Bake for 25 to 30 minutes, or until sushi bake is hot and the top
layer is golden brown.

7. Serve hot with nori sheets. Refrigerate any leftovers.
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